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Sjicclal Correspondence of The Star.
NEW YORK, December 1-..To tl

v.-omari who has put quite a tidy utt

sum of money into a suit with a Ion
coat this constant talk of the incon

^ ing short jacket sounds ominous. Wi
she be found well away from the firi
fashion when the real winter arrives
Is America to keep up the irritatin
I'rench practice of introducing fou
sets of styles a year instead of two?
Paris has always claimed that it wa

essential to have four seasons in fash
% ions, although the openings occurrc

only twice a year, but America vio
b-ntly insisted that her women woul
be worried into changing styles to

often, and they were not able to ge
the good out of the clothes they bough
as it was. what with the silhouett
and the accessories turning and twist
ina" into new shapes as often as they dc
The women themselves have had ai

uneasy feeling that this four-times-a
year change was growing too inuci
like a habit to suit their inclination
or their purses: those who live in tit
cosmopolitan centers * have somehow
felt that the clothes they were begin
ning to enjoy in January were bein
put in the shade by some one else'
new apparel or by the advertisement
in the papers or the shop windows.

Teasing the Palate.
All this uneasiness has come abou

by the practice of those who deal ii
clothes to have sales of the Frencl
models, as well as their own gown
and wraps and hats, in the month o

November so they could offer some
* thing to titillate the sartorial palat

of those who buy late, or spend inone;

ionnhle southern '-xoHus.
\r, far as the French are concerned

: is sua they are not advancing ne\
fashions exotpt under the urgent re
ti.n-st of the American buyers, who ar

* t! -.re imploring the designers fo
so-meitiing that will take the edge O!
f." frrs'Trdrrs that now exist in Americ*

"rally. this is good business fo
t Amerioan km reliant, and, incident
all , Very good indoed for the strickei
1'aris dressmaking liousrs, who have n
on.- elso but us to whom they ma;
s<-l i.

Will It Be Short Coats?
b'tholing up all these straws am

oiding them to the wind, one ma;
prophesy that we will have short coat
in a short whilo. There are plenty o
them in the shops here already and 01
the backs of smart women, and b
-mart ones does not mean simply thos<
who are in society, but those who rep
oserit the new thing in clothes.
I.ook at the sketch today and see fo
inivs.'lf hnw shnrl n-i^ nf th» Vrono

BLACK YELVET/COAT WITH BLACI
AND WHITE, STRIPED VELVET
SKIRT.

nouels is. It is y juvenile coat. It n
of black velyfik open at the neck

sed in fruit and held in place by t
arire buckle with an end of ribbon. Tin

tint skirt--for that adjective suits i
s «,r striped velvet v. -th a border o

The hat is tied oil under th<
i v. uli a black velvet ribbon, anc
re is full ruffle of blue tulle at tin

leek.
Short Waist Results.

Such a coat necessitates a short
vaisted skirt, and one wonders if tha
'eature of fashion will be changed als<
* hen the springtime comes. It is no
graceful; few figures can tolerate o

romproiriise with it. And it is not nec

ssary to the picture. A short c.oa
jced not be so short that it demands
;kirt pulled up under the bust.
But whatever the modification yo

nay make personally, the fact seems t
> quit*- well established that the shor
oat will oust the long one, and th
"nil skirt will grow in favor. Tunic
ire melting away like snow under th
Mm, and items arc growing wider a
me watches.
Just as fast as w» ran go we ar

leaded toward that styb- which lias a!
a ays rested in our minds its "old-fash
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D SHORT COATS. j

Iioned." The phrase never needs explanationto a woman. She Knows just
what it signifies, although there are

ic hundreds of other styles that merit the

«e title by reason of their age.
The milliners are ahead of the dressmakersin the adaptation of the milii-tary uniforms to the present styles.

11 Already we wear Scotch streamers to
our bonnets and chinstraps to our hel-
mets. True, they are quite well itn'bued with feminin ty. They do not smack

S of the field, but their origin is plain.
ir Copyright,

III
AMERICAN FASHIONS.

I Jij
BY LILLIAN E. YOUNG.

The new long wraps are things of
much variety and generally of undeniablegrace, which is more than can <

be said of them in other seasons. The !

model sketched is equally suitable for <

sealskin, plush or velvet, and for day- <

..Iil.-o 1

v Whether it is develop*'! i:. fur or a *

i: 1

<A NEW COAT J>ES1(tN CUMBi.M.Mi
TWO FURS.

fabric, it is such a conservative model
that there can be no question of its

prestige for several seasoirs.]
The idea of a waistcoat of different ]

fur is a new one and one of the ini-
portant winter innovations. This one

is in broadtail, with a deep, rolling
i collar and cuffs to match. Th# skirt
portion of the skirt is cut circular, *

with its lower edge describing a round-
ed, sloping line to the back. <

Seal and all of the other flat pelts <

have been brought in again this year;
but instead of a choice of two or

three pelts for trimming, fashion per-
mits at least a dozen.
Skunk, fox .and ermine are old stand-

bys, but stone marten, monkey, blue
fox, opossum, bear, squirrel and any
number of dyed skins bead the list.
Linings are considered with almost

the same care as the furs themselves,
for, whenever possible, they are of the
richest order beautiful, sumptuous
brocades, or, if of satin, they are of excellenttexture.
Brocatelles, woven ift many colors,

with glistening touches of metal and
marvelous patterns, are not above servingthe humble purpose of lining; grosgrainsare much used, and these are

the "frosted" silks, that are reckoned
in the same category in spite of the j
fact that they cost several dollars a

ix-nrri Rortunatel v the majority of the
novelty silks have the advantage of

I exceptional wearing qualities.
-

Swift & Company*® Sale® of Beef in 1

Washington, L>. P., for the week ending J
Saturday, Dec. 11!, averaged as follows: l

3 Domestic Beef, 11.60 cents per pound.. .

j' Advertisement. \
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t|l THE DAILY MENU. ||j I
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t
BREAKFAST. ]

Grapefruit Cereal <

t Poached Eggs on Toast *

5 Muffins Coffee J
t LUNCHEON,

r Salmon Salad
Biscuits Preserves

t P'ruit Cookies 1

itTea 1

DINNER.
0 Cream of Celery Soup
t Baked Finnan JIaddic

* Paprika Potatoes
Lima Beans ,

s Asparagus Salad
Orange Puffs Orange Sauce

e Coffee

. Salads.
Yellow.

TJ make a yellow salad at this time
of year use the yellower heart
leaves of lettuce. On them put

diced orange pulp, dressed with French
dressing, and sprinkled with chopped
walnut meats. Or else scoop out the
centers of small yellow-skinned apples
and ti 11 them with a mixture of orange
and apple, dressed with mayonnaise
made with lemon juice f«-r thinning and
a flavoring of mustard.

Green. 1,
I »t.i>» I.... ..." I...

tuee, put a little mound of spinach
which has heen boiled ami pressed
through n sieve and mixed with French «

dressing. In the center of each mound,
concealed b\ the spinach, put a spoon-
ful of chopped hard-boiled egg. i

Green and White.j
Peel and boil tiny white turnips of *(

equal size and hollow out the center
of each. Fill with eold boiled peas 1
and mayonnaise and put on green let- :
tuce leaves. i

White. ,

Celery, potato, chicken- white meat '

only.white fish, blanched asparagus.I,
any or two of these may be used for!*
white salad. Dress with Frem-h dress- t
ing or with a while mayonnaise, to i
which the beaten white of an egg has t
been added and which has been thin- t
ned with vinegar. i

dIV5~7DOlIYT
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RECIPES FOR

BREAKFAST.
i:nk.-l Apples

Cereal j [Uaron i

Toast
Cofff-o

I INNER.
Celery ^«ip with Croutons.

Homemade Piekles
I*oa>t Pork.Apple Sau^

Sweet Potatoes Boiled Onions
Cole Slaw

Raisin and Cranberry Pie
Coffee or Sweet Cider

SIPPER.
Sealloped Potatoes I

| Cold Beef I<oaf Catsup
Cranberry Tarts Apple Sauce Cake

Tea or Coffee

Raisin and Cranberry Pie.
Sometimes raisins and cranberries

ire used in combination. To one cup of
seeded raisins chopped tine add one
up of cranberries, also chopped; one
up of sugar, one-quarter cup of but:er,one tablespoonful of cornstarch
ind a scant half cup of hot water.
3ake in a single crust. This amount
»f tilling will make two pies.

Nut Caramels.
Put a quarter of a pound of grated
insweetened chocolate into a pan with
our ounces of butter, one pound of
rowi) sugar, a half cup of molasses,
half cup of cream and a half tea-

nooilful of vanilla. fnnk until Brittle
\ lion dropped into cold water, then
idd a pound of chopped nut-meats,itlier of one kind or mixed.

Cocoanut Cream Candy.
Melt in a saucepan two tablespoonulsof butter, then turn in one half

»f a cup of milk and a half cup of
ugar. Bring to a boil and cook
welve minutes, being careful to presentits scorching. Push to the back
>f the fire, add a third of a cup of
liredded cocoanut and a half teaspoonii1 of vanilla, and beat until the mixure is creamy. Pour or drop by
ipoonfuls onto a buttered pan.

Candied Dates and.Prunes.
Steam the dates until plump and tcnler,then boil in granulated sugar and
Iry on a board or waxed paper. The
runes should be soaked in cold water
in til soft and plump, then rolled in
ugar and dried. If preferred, after
teaming or plumping, in cold water, jemovo the pits, then stuff with chop-!
»ed peanuts or almonds, plain or mixed
vith sugar and white of egg. Sour
ream and chopped nuts make a good
illing, as also French cream made by
>oiling until it almost threads one cupgranulated sugar and a half cup of
lot water. Do not stir. After the
lutes or prunes are stuffed close each
mo to give it its original form, and
roll in granulated sugar.

Pecan Macaroons.
Whip the whites of three eggs to a

;tiff froth, adding, as they stiffen, one
up light brown sugar, a little cinna-
mon a nil a generous three-fourths
pound pecan nuts cut in bits. Drop
from the point of a tablespoon on but-
t-red paper and bake in a coolish oven. !

Christmas Seed Cakes.
Beat one cup of butter and two of

sugar to a cream. Add three table-
spoonfuls of sweet milk and two of

L*ups of flour and two even teaspoonfulsof baking powder and beat into
the buttfr, sugar and milk. If not so;
stiff that you can scarcely beat it, add
a little more flour, turn out on a
floured board and roll almost as thin
as a wafer. f'ut into round cakes,'
sprinkle a little caraway on top and
bake.

Scandinavian Fattig-mands-Bakkelse.
Stir together five eggs and one pound

i>f fi !ur and knead well upon the pas-j
try board. Add one-half pound of
sugar, one teaspoonful of cinnamon
ind a little grated rind of lemon with
two tablespoonfuls of cream, just
enough to make the dough stick togetherand not adhere to the rolling
pin. Mix thoroughly, then before rollingout, rub both pin and board with
Lhe flour. Roll thin, cut into shapes
md fry in deep fat. To prepare the
latter try out two pounds of beef suet,
strain, and then heat to the boiling
point. Drop in the cakes a few at a
:ime, and as soon as nice and brown on
30th sides, and it will take but a rnonent,lift out with a fork and lay on
i large sheet of brown paper to absorb
my fat that may adhere. Another'
ecipe for the same cakes calls for the
."oiks of six eggs, two whole eggs.'
>ne-quarter pound sugar, brown or
.vhite: two tablespoonfuls of cream,
me ounce of butter Which lias had the
salt removed, and as much of a pound
>f flour as can be kneaded into :t haterthat will not stick to the hands,
if too stiff to roll out, add half a cup
>f water to the dough. This keeps it
ogether and makes it easier to liaulle.This recipe makes about a htinIredcakes.

Pepper Nuts.
These are a favorite small cake that
may be made in quantity and kept on
Itatid for the holidays. Cream together
[>ne cup of butter, one of lard and two
of brown sugar. Add three eggs, one
Lit a time, beating thoroughly after
each addition. Now add the spices.
one grated nutmeg, two teaspoonfuls
of cinnamon and two of anise seed,
one ten spoonful of ground cloves, four
spoonfuls of whole coriander, one cup
chopped almonds and an eighth choppedcitron. Next add four cops of molasseswith which has been mixed two
teaspoonfuls of soda dissolved in a lit-'
tie warm water and Hour with which
four teaspoonfuls of cream of tartar
has been sifted, using flour to make a
stiff dough. Knead with the hands untilwell mixed and smooth, then roll
out on a floured hoard into long rolls
about an inch in diameter. With a

sharp knife cut into slices a quarter of
an inch thick. Hake in a quick oven to
a light brown, and when cold put into
a tin cake box, where they will keep
a long time.

Christmas Stullen.
I'ut two cups lukewarm milk into a

howl, add three yeast cakes and a teaspoonfulof sugar and set in a warm
[dace until the yexist tloats on top. Add
three cups of flour, mix into a thick
batter, cover and stand in a warm
[dace until very light. Meantime beat
i half pound of butter and a half pound
Dy one the yolks of four eggs, stirring
i few minutes between each addition;
tdd the grated yellow rind of a large
lemon, half a teaspoonful of salt and
i quarter teaspoonful of powdered
ardamon seeds, then combine the two
mixtures; add enough flour to make a
firm dough, turn onto a floured board
uul work until the dough ceases to
dick to the fingers.
Return the dough to the bowl,%coverightlv and let it rise again until dou:>!»its bulk. Again put onto the board,
oil out about an inch in thickness,
hen sprinkle over it one cupful warm-dcurrants and seeded raisins anil
hrec-fourtbs cup shredded citron. Roll
ip. working the dough a few moments
o incorporate the fruit. Cover with a
lapkin, set in a warm place and let'
ise for half an hour, then divide the

'vj|

i

CHRISTMAS.
dough into two equal parts and roll
them in a long- loaf about an inch inthickness. Turn them over so that the
two outer edges meet, lay in shallowbuttered pans and let them stand untilthey have doubled in bulk. Brush overwith beaten egg and bake in a mediumihot oven.

Homemade Maroipaii.
Blanch one pound of shelled almonds

by pouring boilinc water over them.
then immersing in ice-cold water unjtil the skins will slip off when rubbed
between the thumb and forefinger.When dry place a few at a time into
the meat chopper. W hen all are choppedput into a mortar a little at a time,adding rose water or orange floweruntil three ounces altogether have beenused. Bray and pound until of a thick,smooth consistency, remembering thatthe longer grinding gives the finer re- ;
suit. Two or three bitter almonds aresometimes added to the sweet almondsto give a little "tang" that many are
partial to, or a few pistache nuts may ]
be combined with the almonds, whichgives the confection a pale green ap- J
pea ranee. 5
When pounded as fine as possible add

an equal amount of confectioners' su- c
gar and put over the Are in a porce- *
lain-lined saucepan. Stir smooth and *
press with a wooden spoon until it.c
becomes a rather moist but compact f
mass that will not adhere to the pan. c
Take from the fire, cool slightly and Jcturn out on the kneadng board dredged ir
lightiv with powdered sugar. Add/
enough more powdered sugar to enable 1
you to roll out the mass until about an ]cinch in thickness, then cut into any jrshape desired (usually some vegetable 3
or fruit shape, though squares, dia-

monds.circles or bars will answer, and *
lay on the reversed bottom of the jdripping pan, which has been covered *
with waxed paper. Set in the warm- 1
ing oven long enough to harden, but Jnot long enough to lose its pure color- '

iftg. J Salted Nuts. j
If you are going to use almonds get tthe best Jordan almonds. These arc

not the expensive paper shells, but a t
bard-shelled sweet nut that is usually c

better than the soft-shelled because |
better preserved. Crack with an ordi- |i
nary nut cracker, then blanch by pour-
ing boiling water over them. Simply A
hot water will not answer. The water
must be actually boiling when poured s
on and the pan left on the stove a few c
minutes covered, until the skins start. *

Now, taking one at a time between
thumb and forefinger, rub off the coarse s
brown skin. Dry with.a coarse towel :
and set in the open oven a few mo- 1
ments to dry thoroughly. Allow two *

tablespoonfuls of the best oli\*e oil c
or the same amount of melted butter \
to each pint of nuts. <
Toss the nuts a pint at a time with Jthe oil or butter until thoroughly coat- Jed, then cover and let stand in a warm jplace for an hour to absorb the oil;around them. Dredge with two table- *

spoonfuls of fine salt, stir well to dis- '

tribute the salt evenly, spread on
bright biscuit tins and hake, stirringoften until slightly colored and crisp, jIt will not take over ten or fifteen
minutes at tlie outside, but take care 1
that the oven is not too hot. j J

Deviled Nuts. ! i

Salt in the usual way, but when ,

nearly done sprinkle with a suspicionof cayenne.
KMMA PADDOCK TELFORD. ]

YULETIDE GOODIES. \\
Hickory Nut Snaps.

This is an old family recipe, over a
hundred years at least, but it's good,
Put a cup and a half of sorghum into
a deep saucepan, together with a level
tablespoonful of ginger, a pinch of salt,
half a cup of brown sugar; half a cup
of lard and a dash of red pepper. Beat
all together smoothly and boil until it jis quite thick. Then take from the
stove, and when it is just warm add a
cup of hickory nut meats, finely chop-|ped, and a heaping teaspoonful of bak-jing soda dissolved in half a cup of hot
water. Mix in enough flour to make)1u very stiff dough. Roll thin, cut in!
pretty shapes, sprinkle with sugar and
bake quickly. i

Ginger Nuts.
Mix one cup of sorghum, two-thirds 1

of a cup of lard, a small cup of brown
sugar, one-half cup of hot water, two I 1

level teaspoonfuls of ginger and a 1

pinch of cayenne pepper together. Have *

ready three small cups of oatmeal 1

which has been made thoroughly hot
and dry by having been placed in a l
shallow pan in a slow oven for half an c
hour, and stir it into the sorghum mix- t
ture. Then add two teaspoonfuls of {
soda and stir it in thoroughly before f
adding to make a dough stiff enough «.

to roll. Hither roll a half-inch thick t
and cut into small cookies, o»* pinch off;
hits the size of a walnut, flatten and f
sprinkle with white sugar. Hake in a! *
moderate oven. i I l_
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Latest Fur Coats With j|[fContrasting Pelt Trimming
This is going to be a practical Christlias,even with wolk who can afford to

ipend generously at the gift season: en

ind when the husband or fathef whose scl
Christmas gi t wiH represent several mi

lundred dollars makes a practical seeotion,the gift is very likely to be ta:
omething whose intrinsic value never n,T
changes. elt
Fur fashions change so rapidly, also, suthat the coat bought one season is

*

likely to be out of style another season,and in two years must be entirely m:
made over or renewed. Usually it is hi
renewed, in the case of a woman who
may indulge her fancies, for one tires ]
even of expensive seal and ermine and ofthe new fur coat is apt to be of quitedifferent pelt from the one selected a pi1
few seasons before. be
Hudson seal, as everybody knows, is adreally sheared muskrat dyed to a rich

seal brown, or black, for the darker
a seal is, the handsomer it is. to
Genuine sealskin is extremely rare »1«

because of the ban on seal-killing two ws
years ago. Home day genuine sealskin rijcoats may again be obtainable, but
meanwhile woman is very well con- leI
tent with the beautiful French dyed of
muskrat, which meets every requirementof fashion. *
Kreiehweitx, or .broadtail, is another on

aristrocratic pelt which only a favored £01
few can afford to wear. This lustrous (jjblaekfur is so soft and light in weight
that a long wrap of it is not at all to
burcUsiMWJme and broadtail is so suppletfcat i t is made into entire cos- J 1

jl rule, the cheaper a fur is the heavier ob
it is, and the broadtail or Hudson seal lat
coat will be much more comfortable roi
Lo carry about than a similarly made
model of caracul oV nearseal. 1

Caracul coats come in various grades. a
Phe cheap grades are made of tiny
scraps of skin sewed together, and °.r
these scraps are apt to rip apart and
ause unsightly rents in the coat,
vhich only an expert can repair. A v

voman who paid last winter for a IT1!
aracul wrap and thought she was
jetting a tremendous bargain is sad- jlerand wiser now, for she has doled 'J>ut many dollars to have that coat
nended. '.
It literally fell to pieces after three arnonths' wear, and she never wore it

>ut without hearing the friendly adnonition:"Oh, my dear, did you know a'f)
our coat is ripped, what a pity. c.j,LOti'll have to take a stitch, when you
jet home." (
Cheap caracul is also unbecoming to jn
ho average woman, for the heavy curl
nakes the figure look stocky and fOJ
lumsy: but a fine caracul is a very q0
eautiful fur and should give excellent mi
year. Moire pony is a high-grade fur
or coats and wraps, but cheap, shiny «(
jonyskin of coarse texture is abom- co
liable, and one would far better con- ch
ent herself with a winter coat of
cloth with fur collar and muff than
0 wear one of the glossy ponyskiu
mats.
The fur'coat of this year is decidedly
lifferent from anything that has ever
>een turned out in fur heretofore. It or
is a rather gay and coquettish affair ui
vithal, making the upper part of the SLigure slim and girlish, but flaring.or
ippling out at the knee. Sometimes 551

1 belt controls the ripple at the front
>r rippling out at the knee. Often a
>elt runs all the way round, giving the
Russian line, so much in favor now. ;
The smartest fur coats have collars be
nd wristbands of contrasting fur. su
mil one may choose any pelt one
leases for the trimming. Blue fox is
deal with broadtail and moire pony ^
oats; skunk is distinctive oil seal
mats. Chinchilla squirrel. otter,
colinsky, fitch, blended sable, lynx and
>ther furs are used as trimming, but ^
rery little ermine should be added to ^lie fur coat; at most a tiny cravat at §5
he throat.
Evening wraps of fur differ from 5S

street coats in their softly draped lines. ^Seldom is the severely tailored effect §5
*een in a fur evening wrap, which may ^liave toga-like folds caught up at one §5
shoulder, a deep cape or hood at the
back, or be in the form of a coquettish ^little mantle or long scarf to wind
jbout the shoulders. These fur scarfs §*
ire much fancied for theater and res- ^taurant wear, and some of them are §:
three yards long, so that thev may be ^wound round and round the figure in ^carious eccentric, graceful ways.
A huge muIf to match the scarf is »

r»urt of the theater and restaurant set. ss
Ermine is the most popular pelt fori
these sets, but less costly sets are made ^i»f white coney, which imitates ermine ^
very closely. Matinee sets of beaver §5
ire much in favor, for this soft, dainty
fur is very fashionable now. Blue fox Ss
is another modish pelt, and a great §:
rleal of this fur is seen on the well §5
Jressed matinee girls who throng out ss
of the theater entrances afternoons. §5
Blue fox is more fashionable than fitch Sfc
this winter, though fitch is still much SS
worn because of its quality and its
harmonious distinction with velvet »

tailleurs.
The modern fur wearable, be it wrap, ^

Kost, muff or scarf, is exquisitely finished.The softest silks and gay pussy S
willow taffetas are used as linings.
Big fur buttons give a knowing touch.
Shirrings and cordings and pockets
Lucked away in convenient places add
to the attractiveness of the new furs in
woman's opinion, also.

Supper Dish of Leftovers. il
For supper next Sunday why not try ^

the following: S
Prepare your meat or fowl and mix it

svith the dressing given below; let it ||
stand for half an hour to ripen; serve ^
>n lettuce leaves with graham or whole ^
vheat, and sharp cheese sandwiches. §§
Into a small bowl stir thoroughly one

iard-boiled egg, which has been mash;dwith a fork; one dessert spoonful of
able sauce, two dessert spoonfuls ol'
omalo catsup; three dessert spoonfuls
»f lemon juice, strained; six dessert §§&spoonfuls of olive oil. salt and paprika. s§§
o taste; stir until smooth.
By itself this is also a good dressing §§§
or cold vegetables, or even for green
salads, thunigh for dinner tin- simple S§i
French dressing is preferred. «§! |

N£ ! |
betti I I
IV TO SKRVI S ^
iten Spaghetti, fl ^
iever eaten it fi ^It is delicious, S |s
lesome, easily S
or cold, madeB1
ilian wav. but B1
ean kitchens. IJ
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HOLIDAY TREATS. *1
-"or the various festivities planned to
tertain children during the coming
tiool vacation many tempting dainties
jst be prepared and the hostess' innuity,as well as the cook's skill, is
xed to the utmost. The refreshments
jgt liave a certain suggestion of novy.They must also have a decided
ggestion of wholesomeness. Here are

me suggestions to help out the Christishostess who expects to entertain
tic people in the holiday season.

lemonade can be served in the skins
lemons or oranges from which all

Ip has been removed and which have
en cleaned and dried. Put the lemonein the skins, which have been made
in either by removing a bit of skin
make them stand straight or else by
ling cn bases of cardboard. Tie t\vo
ixed paper straws together with red
>bon and put them in each skin of
nonadc or orangeade or fruit tJuice
any sort.

)range-skin baskets can be filled with
intro nr with diced oranere nulri

dessert for children. Tie a sprig
lKlly to the handles of the baskets
give the dessert a festive air.

Hake domino cakes for children by
tting a flat cake of simple texture "nto
longs, frosting it with black cliocoeand marking each oblong with white
und sugar candles like deminoes.

Hake cookies and when they are still
little soft a ter they have come from
e oven, stick a sprig of holly in each,
else stick in. a tiny evergreen sprig

:e a Christmas tree.

hie of the shops that sells sweets lias
st interesting little objects made of
s and raisins and nuts. There are
t'keys with tigs for bodies and nuts

feet. There are men with fig faces,
d features marked with frosting,
tes .or arms and legs, and peanuts
d raisins tor Viands and feet. These
e decidedly amusing and are. at the
me time, wholesome. They could be
ed as place favors at a children's party
d could be eaten without fear by the
iklren.

.'hocolate blane mange, not very rich
chocolate, or vanilla blanc mange,

n be stiffened with gelatin and then
rmed in molds of. various sorts. A
wer flecked with whipped cream
ikes a dainty dish to set before a
ild. Trj carry out the Christmas color
heme a white mold of blano mange
uld be garnished with bits of candied
erry and holly leaves.

Orange Puffs.Orange Sauce.
Bake cottage pudding mixture in butredindividual tins and serve with
ange sauce; beat whites three eggs
itil stitf and add one cup powdered
igar gradually while beating oonantly;then add grated rind and
lice of two oranges and juice of one
mon.

Monkey fur is being used on many
autjful frocks, evening gowns, street
its. house gowns ana even hats.

[jgsTVHWDE
\
\ Another year has rolled
S with the choicest of holiday
^ festive occasion.
$ A most attractive and

\ aim i" m'iii < \ t 'tiered

This Beautiful
Consisting of Plate, Cup and
Coffee, Tea, Spices, A & P
listed below.

Save O'iir Tea and
N oil should sec our rem

Parlors. 810 F street X.W.
You are welcome to vie

down town tomorrow.

El Ryad Sultana
Coffee; Coffee
35c lb. 30c lb.
3 Checks 3 Checks
With Each » With Kach

Pound. Pound.

Special Redu
Seedless Raisins
Seeded Raisins
Orange or Lemon Peel.

1 XT . 11.
mixea muts id.

Cleaned Currants
Citron
Lobster 1
Evaporated Peaches...

Good Brookfield [
^ EGGS
Cheese kvW kkk

4. uaranterd.

20c lb. 32c Doz.

Red Big 1
Alaska

o 1// I"*7 '4'

Salmon
_ It SIC' H ft. n.

A Can j

Velvet dresses made with guimpes
are in favor for children.

A French shirt waist may he very
simple, but is never severe.

Children's millinery shows the use
of a great deal of fur.

The straight high neckties of fur
are fashionable for girls.

FASHIONS AND FADS.
Tailored blouses of chiffon are new.

Belts are being used very largely
this season.

Even separate coats are being fur
trimmed.

Jfew is the belt of cloth embroidered
in raflfia.

Fur trimming is used on blouses and
neckwear.

Gored skirts are as much in favor as
circular ones.

The openwork stocking is winning
favor again. '

Girdles are being made of flowered
silk, draped.

Felt hats are here again. By all
means buy one; they are exclusive and
different in the sea of velvet hats.

I The Rayo Res
|I'-pHE bright, yet soft lis

IIX rests your eyes as sur

11 is injurious to them. Scien
u of an oil lamp and the

I Rayb
§3 is the best oil lamp made.
= Ast your dealer 10 sno

(jiare, no flicker. Easy to

STANDARD O
Washington, D. C. (NEW JI
Norfolk. Va. DAI Til
Richmond, Va. DALllI

Sletld
i in a ni

[ around and Yuletide is here again,
delicacies and we have made speci

dainty Christmas gift for your ti
by our firm in its fiftv-five years c

|FF
[ Blue Flower Watte
Saucer, all free to you with a pur
Baking Powder or Flavoring Extr

Coffee Checks and S<
larkablc display of useful Christm

a this magnificent -lock any tinx

Iona Fresh
Coffee Row* 1
25c lb.
2 Checks ZUC ID.

With Each withhKach
Pound. Pound.

ictions on HolicL
.. . . pkg. 12c Broken Sliced
.. . .pkg. 10c Sultana Strinj

lb. 15c 3 cans 0
15c & 20c Wax Beans..

....pkg. 10c lona Beets..
lb. 20c None Such M

l-Ib. can 48c A&H Sal Sodi
lb. 6c lona Peaches

Best Creamery

BUTTER
None Qn |1
Better O/C ID. j]

VIsJl Store, 607 7th St. N.

The newest silk blouses have touches
of embroidery on them.

In the most expensive coats the flare
at the bottom is extremely wide.

Strings of rock crystal beads combinedwith amethysts are in fashion.

The half, or elbow, sleeve is positivelyout. along with the narrow
skirt.

Every conceivable shade of blue will
be liked for spring.
Jet is liked for* bracelets, earrings,

combs, fancy pins and neckbands.

~n ^

g J:
its Your Eyes
;ht of the RAYO Lamp
ely a* a harsh white glare
lists recommend the light \

LAMP
iw you the Ra\o. No
light and care for.

IL COMPANY
1RSEY) cwott.. N. c.
jAor cwiwtoii, w.Vfc
flUKt Ch«rlwto*,S.C.

ES^ I
Our store ha;. been stocked |i|

al reductions in honor of the Eh

"iends. The most surprising ^
>f business.

IFF!
To All A & P Cus- |
tomers, December 1
14 to 19 Inclusive. |

jau Plate Set 1
chase amounting to 50c in |||
acts at any of our stores |||
ecure Useful Gifts 1
as gifts in our Premium ^

. . His.stop iy when you are |§ss

n
An A Good M

Excellent Coffee I
Coffee
18c lb. for [ I

1 Check .^
mr i5c lb. 1
ay Groceries I
Pineapple. . 2 cans 25c ^

S Beans 4
without the strings) 25c 1|3 cans 25c l|

3 cans 25c ||ince Meat. .3 pkg. 25c I
at 2V2-Ih. pkg., 5c s#
(extra special) 2 cans 25c j If
Country Pm« 1
EGGS j I

Krom Maryland L/\|\ 1 3
and Virginia. |
29cDoz. j 12lc lb. i |
,W. Strained j|
S?T\ Tomatoes I
K s(s. n.w.YV Ô
k- sts. n.w. ji j i^ans
hTF% JI

mmmmmmmmmm 1
¥


